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Address: No. 653 Zabihi Saffron, Zabihi Building . Next to the Emam Reza 21
Emam Reza St., Mashhad, Iran. Cellphone : +989151220615
Tel : +9851-38559550 - +9851-38543536 Postalcode: 9166985546

Zabihi_Saffron1977(@yahoo.com
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Zabihi Saffron Company started its activity with possessing vast saffron farms in Khorasan province, Mashhad city
and by selling saffron as bulk in 1971 year. In 1998, The Company has established a workshop in Mashhad with the
purpose of innovation in the field of production and saffron packaging and by receiving the production and operation
license from the Ministry of Health and Medical Education.

Thanks to specialized personnel, Zabihi Saffron Company directly collects saffron throughout the farms and then
transfers them to the warehouse in a hygienic method and after carrying out physical, chemical and microbiological
tests in the laboratory of the company and approving on the basis of standard quality, sort and package them and send
them to domestic markets and exports them to Asia and Europe.

Zabihi Saffron Company is equipped with physical, chemical and microbiological laboratory with modern equip-
ment which has obtained number of certificates such as license of production and operation, Standard license and
Apple Health from the Ministry of Health and Medical Education - Food and Drug Administration (IRI.FDO).

* Zabihi Saffron is the elite unit selected by Department for Supervision on Food and Hygiene for 5 successive years.
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Laboratory

To verify the standard quality of the end products, our company has been equipped with a highly specialized
and technical laboratory. By using the chromatography method, the type, the quantity, and the amount of saffron
compounds are determined and compared with those prescribed by the relevant standards.

Any deviation from the prescribed ranges shows that the sample is adulterated and it is removed from the cycle of
processing. Our products constantly undergo rigorous physical, chemical, and microbiological laboratory

experiments before being delivered to the target market.
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Saffron" the Red Gold"
Human cultivation and use of saffron

spans 3000 years and spans civilizations 1 1 1 %

Saffron is a spice used in many cultures e S
to add flavor and color to food, desserts oot e
and drinkslt is by far the highest-priced | o Minicn
spcie in the world. Buch “
According to FDA, using saffron is ! : Siomen
permitted as a natural coloring agent ) —
For an adult using very small amount I} I Loaves
of saffron (0/1gr) is recommended daily (s g€ dlotes S

. . Konj (Style} Corn
as the natural flavoring and coloring agent |

The golden spice saffron contains vitamins

B-1 and B-2, essential volatile oils and

phytochemicals, which are antioxidant-dense

chemicals produced in plants that are thought to have countless golden health benefits, too.
Saffron is also used kn many other industries such as dye industry, cosmetic industry for
perfume and odorants and facial creams
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Different types of Saffron

Negin

This kind of saffron has the highest aroma
and coloring power among the other kinds
and its volume is higher, too.

All-Red (Sargol)

This kind of saffron is really pure and without
style so it is completely red.

It has very high coloring power.

Poushal

This kind of saffron contains filaments which
have 2 or 3 mm style.Due to the presence
of style, its aroma is high.

Bunch (Dastehi)

This kind of saffron consists of both, style
and red-colored stigma. The red part along
with the style are placed on each other
and tied by a string.

Style (Konj)

It is the yellow or white parts of saffron
threads which are separated from Red-
colored stigma.
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Filament Grade 1: 0.5 gr Filament Grade 1:1gr Filament Grade 1: 2 gr Filament Grade 1: 4 gr
Cut Filament : 1gr Cut Filament : 2 gr Cut Filament : 5 gr Cut Filament : 10 gr
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Filament Grade 1: 0.5 gr Filament Grade 1:1gr Filament Grade 1: 2 gr Filament Grade 1: 4 gr
Cut Filament : 1gr Cut Filament : 2 gr Cut Filament : 5 gr Cut Filament : 10 gr
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Filament Grade 1: 0.5 gr Filament Grade 1:1gr Filament Grade 1: 2 gr Filament Grade 1: 3 gr
Cut Filament : 1 gr Cut Filament : 2 gr Cut Filament : 5 gr Cut Filament : 10 gr

Filament Grade 1: 0.5 gr Filament Grade 1:1gr Filament Grade 1: 2 gr Filament Grade 1: 3 gr
Cut Filament : 1 gr Cut Filament : 2 gr Cut Filament : 5 gr Cut Filament : 10 gr



0.2 gr 0.3 gr
Filament Grade 1 Filament Grade 1

05gr
Filament Grade 1

Filament Grade 1: 100 gr
Cut Filament : 200 gr

Cut Filament : 100 gr
Filament Grade 1: 200 gr

Cut Filament

0.4 gr
Filament Grade 1

2gr

Filament Grade 1: 250 gr
Cut Filament : 500 gr

Cut Filament : 250 gr
Filament Grade 1: 500 gr
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Cut Filament

L~

1gr

Filament Grade 1 Filament Grade 1
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4gr
Cut Filament

Filament Grade 1: 500 gr
Cut Filament : 1 Kg

Cut Filament : 500 gr
Filament Grade 1: 1 Kg
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